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' - Stuffed Frankfurters
/Choose: large franiflirt
Split - them ;, lengthwise

angp
spread the cut . surfaces’ with

mustard. Place a slice of cheese
in ‘the ccnter and wrap the

stuffed frankfurter with 'a slice [1
of uncooked bacon. Fasten with{]

a toothpick. Broil until’the bacon
ia crisp and the cheese melted. |/
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German -potato salad.
Red'Hot ' Crown™

Choose ‘large . frankfurtérs- of
uniform size: Thread’these onto
a string so that they’ form ‘the !
shape ‘of ‘a crown, with the con-
cave side.of, the frankfurters to- |
ward- the ‘outside. 'Around) the |
center, fasten 3. or. 4 slices of
bacon-
toothpicks. Fill' the centen with

| & (savory brezul dressing; and*

bake edin a

oven' until the frankfurters are

puffed and . the :dressing: heated

through. Serve: at ongg.=. @
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2 frankfurters, sliced

. 1 loaf bread, ﬂnely dicea

Jliesgs ©

Salt'gnd pepper

Meat: stock to molxten

rol '
Di d mm Bnﬂ

HB}M Selec
ut ; :
baking ‘dish and pour. qu
lt a ;sauce | made. from vine|
‘sugar, paprika and" ‘mustard,
with whole cloves and bake
slow oven uptil the ham is dohe,
about one hour. ' ‘Servein ‘$he
center : of a plntter ggrqlsllqd
with parsley.
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)}ned with gréased’ paper.
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overhot water, -Beat egg yolks|rent Thd(
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